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but also designated milk, irrespective of whether the product is sold loose
or in bottles.
The sampling of milk in bottles is comparatively easy. The sample
should consist of one container with the seal unbroken, if a seal is provided,
either pint or half-pint size according to which is available, although one half-
pint bottle is usually sufficient. This sample should be delivered intact to
the bacteriologist. Two bottles may be purchased if desired, and their con-
tents mixed in the laboratory. The samples, whether of designated or non-
designated milk, should preferably be paid for, although this is not essential,
and they may be taken at any point between the place of bottling and
delivery to the consumer. When the milk has been obtained, it should be
packed in ice in a suitable carrying case, and should be kept under these
conditions until it arrives at the laboratory. This precaution is particularly
essential if the samples have to travel some distance. If the sample is
taken at some point near the laboratory/ the bacteriologist may dispense
with the use of ice if he so wishes, but in summer this precaution should
always be taken. In any case, if milk cannot be delivered to the laboratory
within fifteen minutes of sampling, ice should always be used except in the
case of milks in which the technique requires their storage at atmospheric
temperature.
The examination of samples of bottled pasteurised milk does not furnish
the same information as that which is obtained from samples taken at
various points in the plant during processing operations, but it does provide
information as to the uniformity of the bacterial -population present and
shows if any bacterial increase has occurred since treatment. Information
is also provided as to the extent of any re-contamination as indicated by
comparison with the results shown from the examination of raw milk
entering the plant and the samples obtained from the plant itself.
The method of collecting samples of loose milk depends upon the type
of sample required. The usual samples obtained are :
(1)  Bulk samples.
(2)  Samples in road and rail tanks.
(3)  Samples from, particular herds.
(4)  Samples from, particular cows.
(5)  Samples from separate quarters of the udder.
(6)   In-the-line samples.
(7)  Producer-retailers' samples.
(1) Bulk Samples. In sampling bulk supplies from churns particular care
is necessary, and the manner of procuring such samples differs considerably
from the methods required in obtaining samples of types 2, 3 or 4 above.
Bulk supplies are as a rule sampled at collecting depots, railway stations, or
dairy premises. In all such instances it is particularly essential that a repre-
sentative sample should be obtained of any bulk product which is to be
examined.
It has been proved that by far the largest number of bacteria are found
in milk towards the top of the churn, particularly if the liquid has been
standing for some time. If separate samples are taken from the bottom,
middle, and top of a full churn, the sample taken from the top will
show the highest bacterial count, while the lowest count will be found in that
sample taken from the bottom. It must be understood that the more fat
milk contains, the higher will be the count, unless the liquid has been
thoroughly mixed before sampling. It is therefore essential that, before